TRIPLE "B” ENTREES

11AM TO 10PM
ALL ENTREES INCLUDE YOUR CHOICE OF HOUSE MADE SOUP
OR FRESH GREEN GARDEN SALAD

FRESH NORTH ATLANTIC SALMON*
Wild caught charbroiled fresh filet with grilled asparagus, house
made lemon caper tarter sauce, fresh lemon wedge and choice of side.

OPEN FACED HOT BEEF OR TURKEY

Enjoy either our slow roasted top round, thinly sliced over White bread and
smothered in Brown gravy or our slow roasted turkey breast sliced

and covered with turkey gravy. Served with freshly mashed potatoes.

ITALIAN LASAGNA

A Generous Portion of Our House Made Meat Lasagna Layered with Ricotta
Cheese. Served with Fresh Garlic Bread.

SPAGHETTI & MEATBALLS
Fresh spaghetti noodles piled high with house made marinara and
homemade meatballs. Served with garlic toast.

FRIED FANTAIL GULF SHRIMBR..........cccotvuirruirrncrencrnecrennens $15.99
Gulf shrimp fried golden Brown and served with our house made special
seasoned rice and sautéed vegetables with cocktail sauce &

fresh lemon wedge.

GRILLED PORK CHOPS
Twin Grilled Bone-In Pork Chops, freshly mashed potatoes
with Brown Gravy and Freshly Sautéed Vegetables.

LIVER & ONIONS*
Tender calves liver sauteed with grilled onions, bacon and Brown gravy.
Served with mashed potatoes and freshly sauteed seasonal vegetables.

RIBEYE AND SHRIMP*
USDA Choice Charbroiled Ribeye Steak & Fried Fantail Gulf Shrimp
Combination with freshly charbroiled asparagus. Choice of side

*Southern Nevada Health District Reg. 1996 Governing the Sanitation of Food Establishments. 96.03.0800.2 “Thoroughly cooking foods of
animal origin such as beef, eggs, lamb, milk, poultry, or shellfish reduces the risk of food borne iliness.” “Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or under cooked.”

TRIPLE "B” BREAKFAST
ﬁ Monday - Friday 7am to 11am
A Saturday & Sunday 7am to 1pm
Breakfast served with hash browns or cottage potatoes
& your choice of toast or Biscuits & Gravy

NEW YORK STEAK AND EGGS*
USDA choice charbroiled New York steak and eggs any style

CHICKEN FRIED STEAK AND EGGS*
Fried golden Brown and topped with our house,
made country gravy and two eggs any style.

HALF POUND HAM STEAK AND EGGS*
Grilled half pound ham steak and two eggs any style.

TRIPLE “B” BREAKFAST PLATTER*
Two farm fresh eggs any style, two slices of Applewood Smoked Bacon
and two sausage (link or patty) with choice of hash browns or cottage potatoes.

DEUCES WILD SPECIAL
Double down on breakfast! Two Slices of Applewood Smoked Bacon,
Two Sausage Links or Patties, Two Farm Fresh Eggs Any Style,
and Two Griddled Pancakes.

RAINBOW CLUB BUTTERMILK BISCUITS
& FAMOUS BACON COUNTRY GRAVY

OPEN FACED COUNTRY SKILLET FEAST*

Loaded with Applewood smoked bacon bits, breakfast sausage & cottage potatoes
smothered with house made country gravy and topped with melted mixed cheeses.

RAINBOW BREAKFAST BURGER*
Twin 100% griddled Angus beef patties, American cheese, Andouille sausage,
Applewood smoked bacon and an over easy egg on a golden malted
Belgian waffle with a side of maple syrup. Choice of side.

TRIPLE “B” OMELET OPTIONS

CHILI CHEESE OMELET* VEGGIE LOVERS OMELET*
Topped with with our house made beef Sautéed spinach, mushrooms, onions,
chili, diced onions & melted cheese bell peppers and mixed cheeses

MEAT LOVERS OMELET* CALIFORNIA OMELET*
Andouille Sausage, Applewood Applewood smoked bacon, tomato,
smoked bacon bits & breakfast avocado, and mixed cheeses

sausage with mixed shredded cheese

WESTERN OMELET* FLORENTINE OMELET*
Ham, bell peppers, onions, Filled with sautéed spinach and melted
breakfast sausage and mixed cheeses. Swiss cheese.

FROM THE GRIDDLE

TRIPLE “B” BUTTERMILK PANCAKES
Pancakes Full $6.99 / Short Stack $5.99 / Chocolate Chip $7.99 / Fresh Blueberry $8.99

BELGIAN WAFFLES
Golden Malted Belgian Waffle $6.99 / add Strawberry Sauce & Whipped Cream $7.99

CINNAMON SUGAR FRENCH TOAST
Griddled Cinnamon Sugar French Toast with Sprinkled Powdered Sugar

BREAKFAST ADD ONS

Country Bacon Gravy $3.99 Applewood Smoked Bacon $2.99 Hash Browns or Cottage Potatoes $2.99
Toast $2.49 Sausage Link or Patty $3.99 Fresh Avocado $3.99 Extra Egg $1.99 Cottage Cheese $2.99

*Southern Nevada Health District Reg. 1996 Governing the Sanitation of Food Establishments. 96.03.0800.2 “Thoroughly cooking foods of
animal origin such as beef, eggs, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.” “Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or under cooked.”
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11AM TO 10PM

GIANT BAVARIAN PRETZEL $10.99 DEEP FRIED

Giant warm Bavarian pretzel with our MOZZARELLA STICKS

house made queso Blanco dipping Served with house made marinara sauce
sauce.

ONION RINGS BASKET $10.99 BREADED CHICKEN

Beer battered onions rings served with TENDERS .
our house made ranch dressing Breaded Chicken Tenders served plain,

Classic Buffalo, Teriyaki or BBQ
CHICKEN WINGS

Breaded chicken wings served plain, . GARLIC BREAD BASKET $7.99
Classic Buffalo, Teriyaki or BBQ sauce Served with Marinara dipping sauce

TRIPLE “B” NACHO'S

Tortilla chips piled high and topped with
seasoned taco meat, refried beans,
jalapenos, shredded cheese, pico de gallo,
sour cream and guacamole

SOUP DU JOUR

BEEF CHILI
House made beef chili topped with
shredded mixed cheese with diced onions.

$4.99 Bowl

GARDEN SALAD
Mixed baby greens, shredded mixed cheese,
carrots, tomatoes, cucumber and seasoned croutons
Full Size..... $6.99 Dinner Salad...$4.99

CHEF SALAD
Ham, turkey, diced tomato, cucumber, American and Swiss cheese,
hardboiled egg and icerberg lettuce.
Your choice of dressing

CLASSIC CAESAR SALAD
Crisp romaine lettuce, grated parmesan cheese and seasoned croutons

finished with our classic Caesar dressin
Add Chicken $13.99 Add NY Steak*

RAINBOW CLUB COBB SALAD
Romaine lettuce, freshly diced chicken breast, Applewood smoked bacon,
fresh tomatoes, avocado and harboiled egg with Bleu cheese crumbles
and your choice of dressing............. $13.99

SOUTHWEST CHICKEN TACO SALAD
Seasoned Chicken Breast, Fresh Corn, Black Beans, Tomato, California Avocado,
Mixed Cheeses and Shredded Lettuce in a Flour Tortilla Shell.
Side of Southwest Ranch & Salsa Mexicana

ADD ONS

Grilled breast of chicken.....$4.99
Grilled salmon...59.99

TRIPLE "B” BURGERS 7:-%

11AM TO 10PM

* ALL BURGERS ARE SERVED WITH ! /4 QUARTER POUND DOUBLE BEEF PATTIES & CHOICE OF SIDE.....$12.99

TRIPLE “B” CLASSIC CHEESEBURGER*

Twin 100% griddled Angus beef patties, American cheese,
shredded lettuce, vine ripened tomatoes, sliced Red onion
and dill pickle chips on a butter toasted brioche bun
with Kosher dill pickle spear.

CREOLE BURGER*
Twin 100% griddled Angus Beef patties,
Pepper Jack Cheese, caramelized onions, andouille sausage and
house made spicy garlic mayo on a butter toasted brioche bun
with Kosher dill pickle spear.

BIG TEX BBQ BACON BURGER*
Twin 100% griddled Angus beef patties, Applewood smoked bacon,
cheddar cheese, beer battered onion rings
and smokey house made BBQ sauce on a butter toasted
brioche bun with Kosher dill pickle spear.

HENDERTURKEY BURGER
Freshly ground turkey patty, shredded iceberg lettuce,
vine ripened Tomato, caramelized onion and 1000 island dressing
with Kosher dill pickle spear on a butter toasted brioche bun.

CLASSIC PATTY MELT*
100% beef patties served on grilled Rye bread
with Swiss or American cheese, 1000 island dressing and caramelized onions.

ADD ONS

Extra Burger Patty* $3.99 Avocado $3.49 Cole Slaw
Carmelized Onions ........... $.99 Extra Egg* $1.99 Potato Salad
Extra Cheese $1.99 Applewood Bacon $3.99 Macaroni Salad

‘MorE REASONS T0 DINE/AT TRIBLE

l A\ Something special every day of the week... l A\

COCINA MARTES
South of the Border Favorites « Tuesdays | 4-10PM

WOK ON WATER
Asian-Inspired Specialties « Wednesdays | 4-10PM

FRIDAY SEAFOOD NIGHT
Fresh Selections from the Sea « Fridays | 4-10PM

PRIME RIB MEAL DEAL
Enjoy a 3-Course Prime Rib Dinner « Saturdays | 4-10PM

Saturdays & Sundays | 7AM-1PM

TRIPLE "B” SANDWICHES

ALL SANDWICHES SERVED WITH CHOICE OF SIDE
11AM TO 10PM

MEATBALL SUB
Housemade Seasoned meatballs, marinara sauce and
Mozzarella Cheese served on a toasted Italian roll.

BLT § AVOCADO
Crisp Applewood smoked bacon, shredded lettuce, tomatoes, and
avocado served on choice of toasted bread with a touch of real mayonnaise.

NEW YORK STEAK SANDWICH*
Center Cut U.S.D.A. Choice NY steak charbroiled
and served with lettuce, tomato and onion on a butter toasted French roll.

CALIFORNIA FRENCH DIP
Slow roasted and thinly sliced USDA Choice Prime Rib piled high on a butter
toasted French roll with Au Jus and creamy horseradish sauce on the side.

CLASSIC REUBEN
Irish corned beef on griddled rye bread with Swiss cheese, sauerkraut
and 1000 island dressing with Kosher dill pickle spear.

CLUB SANDWICH
Ham, turkey, Applewood smoked bacon, American and Swiss cheese,
shredded lettuce, tomatoes and mayo served on your choice of bread.
Kosher dill pickle spear on the side.

GRILLED CHICKEN BACON § RANCH SANDWICH $13.99
Grilled Chicken Breast on a Sweet Hawaiian Bun with
Applewood Smoked Bacon, Cheddar Cheese, and Ranch Dressing.
Served with Fresh Watermelon and Your Choice of Side.

PASTRAMI § SWISS SUB SANWICH
Grilled Navel Pastrami and Swiss Cheese on a Griddled Italian Sub Roll.
Served with Dill Pickle Spear and Your Choice of Side.

PANKO BREADED FISH SANDWICH
Fried filet of Cod, lettuce and tomato on a butter toasted
brioche bun with lemon caper tarter sauce.

BEVERAGES
Hot Coffee...$2.49 @ Hot Tea...$2.49 e Iced Tea...$2.99
Milk...$2.99 e Chocolate Milk...$3.99 e Fruit Juice...$4.29
Coca-Cola Freestyle beverage selections...$3.49

*Southern Nevada Health District Reg. 1996 Governing the Sanitation of Food Establishments. 96.03.0800.2 “Thoroughly cooking foods of
animal origin such as beef, eggs, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.” “Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or under cooked.”

*Southern Nevada Health District Reg. 1996 Governing the Sanitation of Food Establishments. 96.03.0800.2 “Thoroughly cooking foods of
animal origin such as beef, eggs, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.” “Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or under cooked.”

*Southern Nevada Health District Reg. 1996 Governing the Sanitation of Food Establishments. 96.03.0800.2 “Thoroughly cooking foods of
animal origin such as beef, eggs, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.” “Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or under cooked.”




